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Fruit juices are very popular products in
Georgia. However, many times, they fail to
compete with imported ones.
Hypothesis: Georgian companies tend
to overpasteurize juices to avoid
product spoilage.
Find the optimal pasteurization temperature
range, where apple juice keeps its sensory
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Pasteurization temperature
• An apple juice loses its organoleptic
characteristics when pasteurized at high
temperature, However microbiologically it is
excellent.
• Based on our experiments, the optimal
temperature range for apple juice pasteurization
is 78,4-79,6 C.
• An apple juice pasteurized at this temperature
keeps its organoleptic parameters and stays
microbiologically stable.
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• Evaluate sensory qualities of 
apple juice on different 
temperatures;
•Evaluate microbiological 
parameters of apple juice on 
different temperatures;
•Find the intersection points of 
sensory and microbiological data.
